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DATE: December 17, 2010

TO: All Local Health Departments
Attn: Chief Food Inspectlon Officer

FROM: A. Scott Gllllanp MBA, CP-FS
Director, Food Protection Program

SUBJECT:  Sally Jackson Cheese Recall

SUGGESTED

ACTION: Unclassified Recall; All cheese products, including cow, goat, and sheep, because they
may be contaminated with Escherichia coli 0157:H7 bacteria; Recommend notification
of affected stores via phone, fax or e-mail.

From the information provided by FDA, the products being recalled may be distributed
in the State of Indiana. Sally Jackson brand cheeses made from raw cow, goat, and
sheep milk were distributed nationwide. The cheeses were distributed to restaurants,
distributors, and retail stores. Detail information is not available at this time. In
addition, if any recalled products are found, please notify this office at 317-233-7360.
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Recall -- Firm Press Release

FDA posts press releases and other notices of recalls and market withdrawals from the firms
involved as a service to consumers, the media, and other interested parties. FDA does not endorse
either the product or the company.

Sally Jackson Cheese Recalls All Cheese Because Of Possible Health Risk

Company Contact:

Sally Jackson
509-429-3057

2 North Meridian Street » Indianapolis, IN 46204 | The indiana State Department of Health supports Indiana’s economic
317.233.1325 tdd 317.233.5577 prosperity and quality of life by promoting, protecting and providing for
www.statehealth.in.gov the health of Hoosiers in their communities.



FOR IMMEDIATE RELEASE - December 17, 2010 - Sally Jackson Cheese of Oroville, WA is
recalling all cheese products, including cow, goat, and sheep, because they may be contaminated
with Escherichia coli Q157:H7 bacteria (E. coli O157:H7). E. coli O157:H7 causes a diarrheal
illness, often with bloody stools. Although most healthy adults can recover completely within a
week, some people can develop a form of kidney failure called Hemolytic Uremic Syndrome
(HUS). HUS is most likely to occur in young children and the elderly. The condition can lead to
serious kidney damage and even death.

Sally Jackson brand cheeses made from raw cow, goat, and sheep milk were distributed
nationwide. The cheeses were distributed to restaurants, distributors, and retail stores.

The three types of cheese are all soft raw milk cheeses in various sized pieces. The products do not
have labels or codes. The cow and sheep milk cheeses are wrapped in chestnut leaves, the goat
cheese is wrapped in grape leaves and all are secured with twine. The cheeses may have an outer
wrapping of waxed paper.

The products have been identified as a possible source of E. coli infections currently under
investigation.

The problem was revealed as a result of follow-up by the FDA of a report of an outbreak of E. coli
0157:H7 infections. The notification came from the Washington State Department of Agriculture,
Washington Department of Health, and the Oregon Public Health Division.

Customers who have purchased Sally Jackson cheeses are urged to return it to the place of
purchase for a full refund. Consumers with questions may contact the company at 509-429-3057,
Monday through Friday, between 8:00am and 5:00pm Pacific Time.
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